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Predicted Grades Form
Please fill in this form with as 
much detail as you can.

Why do I need to fill this in?
So we can help you choose the 
right course and give you the 
support you need when you start.

If you miss this step, we might not 
be able to confirm your place.

We also have paper copies of this form if you need one, please just ask!

Scan the QR code using 
your smartphone camera



Entry Requirements

Level 1
An appropriate Entry Level vocational 
qualification and/or GCSEs at grade 2-1 (E-F) or 
above.

Level 2 An appropriate Level 1 qualification and/or 
GCSEs at grade 3 (D) or above.

Level 3 An appropriate Level 2 vocational qualification.

The grades you need are correct at the time of this event.  Before you enrol, check the 
College website to make sure you still meet the grade requirements.



Courses
In the Catering & Hospitality Department, we have these 
courses for students aged 16 to 18:

• Level 1 Certificate in Culinary Skills / Hospitality
• Level 2 Diploma in Culinary Skills
• Level 2 in Professional Cookery
• Level 2 Diploma in Food and Beverage Service
• Level 3 Diploma in Professional Cookery (Kitchen & Larder 

or Patisserie & Confectionery pathways)
• L3 Diploma in Food and Beverage Supervision

We have adult courses too, like Access to HE, short part-time 
courses, and even university-level learning.



Level 1
Certificate in Culinary Skills

What can I do next?
You can progress onto:
• Level 2 Certificate Culinary Skills
• Level 2 Diploma in Professional 

Cookery
• Level 2 Hospitality

What will I study?

This course will develop your culinary techniques with a variety of 
ingredients and teach you the basic skills to produce food in a 
professional environment. 

You will also experience customer interaction as a base for working in 
the Hospitality Industry.

How will I be assessed?
You’ll be tested in different 
ways, like doing hands-on 
tasks and short answer  
papers.



Level 2
Courses:
• Diploma in Culinary Skills
• Diploma in Food and Beverage 

Service
• Professional Cookery

You will also study English and/or 
maths as part of your course

What can I do next?
• Move on to one of our Level 

3 courses
• Start working in catering or 

hospitality.

What will I study?
Modules may include:
• Food Safety
• Effective Teamwork
• Prepare and Cook Stocks, 

Soups, Sauces
• Prepare and Cook a Range of 

Meats, Fish, Fruits and 
Vegetables

• Prepare and Cook Rice, Pasta, 
Grains and Egg Dishes

• Produce Hot and Cold Desserts, 
Puddings

• And much more



Level 3 
Courses:
• Diploma in Professional 

Cookery(Kitchen & Larder or 
Patisserie &Confectionary)

• Diploma in Food & Beverage 
Supervision

Future careers:
• Chef

Average Salary £36,329
• Bar Manager 

Average Salary £27,000
• Hotel Managers & Proprietors

Average Salary £32,150

What will I study?
Modules include:
• Supervising Food and 

Beverage Service
• Bar and Cocktail Service
• Cooking Food in Front 

of Customers
• Marketing/Promoting 

Hospitality Products
• Gastronomy, Kitchen 

Management and Food Safety.
• Prepare, Cook and Finish 

Complex Dishes
• Advanced Skills Within 

the Kitchen



Example Timetable - Vocational
1 – Core Qualification 2 – GCSE Resits
3 – Work Placement 4 – Thrive Personal Development

Monday Tuesday Wednesday Thursday Friday
8am

9am

10am

11am

12am

1pm

2pm

3pm

4pm

5pm

6pm



Uniform, kits & PPE
What do I need & How much is it?
Chef whites + Front of House Uniform – Approx £215
Front of House Uniform – Approx £80
Knives – Approx £65

If you are eligible for bursary, uniform may be covered.
However, knives will still need to be purchased.

Where can I get this from?
All uniforms are bought through Russums.
Russums will be joining us for our 'Kit & Uniform try-on night' in 
June/July 2026. We will send you an invitation later in the year.

Will I need the uniform/PPE for my first day?
If you can, yes.
If not, check with your tutor to see what you can wear until you have 
your uniform.



Enrichment
Industry Week:
• Country Valley Foods
• Acklam Hall
• Crathorne Hall Hotel
• Rudding Park Hotel
• Middlesbrough FC
• RAF Recruitment
Plus, many more exciting 
opportunities & guest chefs

Trips:
• Visiting suppliers
• Visting restaurants & hotels





Next Steps
Conditional Offer
Your place is conditional, which means 

you need to:
• Get the grades you need for your 

chosen course/subjects.
• Keep an eye on our website for any 

important updates.
• Make sure you get approval from our 

Learning Support or Safeguarding 
teams before enrolling if needed.

• Finish the full enrolment process during 
Main Enrolment – see enrolment slide 
for details

• Places on your course being available.
Even if you’ve got an offer, your place on 
the course isn’t confirmed until you enrol.

Showcase 
Event

Conditional 
Offer

Taster Sessions

Enrolment

Approval from ALS 
& Safeguarding



Additional Learning Support
Our friendly teams can help you with your learning.

If you have declared an EHCP:
We might pause your application while The SEN Team speak to the 
Local Authority to check your plan. 
We may also contact you to book an appointment with one of our ALS 
team leaders.

Do you have SEN support at school?
Ask your school SENCo to share it with us so we can plan the right 
support for you.
The Cube Team will help you with things like exam support, dyslexia 
checks, tutoring, and study skills.

For any support queries, contact: sen@mbro.ac.uk

mailto:sen@mbro.ac.uk


Enrolment
GCSE Results Day

It’s important that you go to your school and collect your GCSE 
results on Thursday 20th August.
We need the paper copy of your results to do your enrolment. If you 
don’t bring it, we won’t be able to sign you up for your course.

Enrolment Information

Enrolment will take place from Thursday 20th to Friday 28th 
August (excluding the weekend and August bank holiday). 
Enrolment is by appointment only and you’ll get a set time for your 
enrolment in the summer. Try to come at the date and time we give 
you - this is your priority appointment, and it gives you the best 
chance of getting a place on your first-choice course/subject(s).
If you wait too long or go on holiday during enrolment, your course 
might fill up - and we might not be able to save your place.
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